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THE 
Moſt Eaſie Method 


For Making 


The Beſt Cyder. 


T is generally known, That few Foreign Drinks as 
they are handed to us, are comparable to our 'En- 
gliſh Cyder well made : Thoſe being fo adulerated 
1n the ſeveral hands through which they paſs, that 
they corrupt inſtead of repair, the Natures of them. 

that drink them. But Cyder well made, hath been found , 
to be a much more excellent and falubrous Liquor, and 
more ſuitable to our Engliſh Bodies, than any -of thoſe 
corrupt and adulterated Wines that are daily. conſumed. 
Nevertheleſs, the different and erroneous Methods that 
are us in making of it, ( which like Medicines for Agues, 
are become innumerable, and rather confound than in- © 
form the Jacymens) through the Ignorance of ſome, and. 
the Covetouſneſs of others, have very much impaired its 
Reputation 3 and rendred this Liquor not ſo univerſally 
A 2 ACccep- 
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acceptable as it might be, if made of the moſt proper Ap- 
ples for that purpoſe, and duly prepared. | 

Wherefore, to undeceive the too credulons, and grati- 
fie the Curious, and- fuch that are willing to promote. fo' 
good a Work as the improvement of ſo excellent a Liquor, 
and fo great a part of our Engliſh Husbandry. TI intend 
here to give you ſuch an cafie Method for making the beſt: 
Cyder, as Experience the Miſtris of Arts hath taught 3 that. 
inſtead of a laborious and difficult way of compounding 
and corrupting, you may -naturally and eafily make it : 
And if rightly obſerved and followed, will cauſe this Li- 
quor to beſo generally eſteem'd, that in a little- time it- 
may ſupplant the ſhallow credit of the ſophiſticated exotie 
blood of the Grape. 


ea. Y 
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E The Choice of the Fruit. 


<1. ARE that are hard and laſting make good Cyder, 

although their parenchymous or fleſhy parts are 
White, as the Denx-Ars, or John-Apples, Oaken-pins, Weſt- 
bury Apples, &c. | 

The Reaſons are, that they hang long on the Trees be-. 

fore they. are Ripe, which digeſteth their Juice the 
more, and are or ought to be, kept longer. than ſofter 
Fruit after they are gathered, before they are ground, 
for the ſame intent : And their tough Skin preſerves 
their copious Spirits from perſpiration,. more than in 
tender Fruits. 

&2. Such whoſe Parenchymons, or fleſhy parts are Yel- 
low and' Firm, yield very good Cyder, whether they be 
Ripe early or late ; althqugh the later they are Ripe,. the 
richer Liquor they yield : As Pippirs.of all forts, eſpecially. 
the Golden, Orange Apple, Golden Rennets, &c. The 
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The .Redneſs is cauſed by the heat of the Sun digeſting 

the Liquid matter on the extream parts of the Fruit. 

It alſo giveth a Tin&ure to the Cyder ; as the red 

Skin of the Grape doth to Wine. The outlide 'of 

any Apple yieldeth the. beſt Cyder ;. but the more 
coloured the better. 


| —_———_—— 


Hl. The T imes for Gathering and Grinding 
Apples for Cyder. 


| SM ' Judge of the ripeneſs of: Apples: by. the 
- F blackneſs of-the Kernels. | 

This holdeth in Fruits that are not long: Iaſtmg, but in. 
ſome Apples that hang long on the Trees, they muſt. 
be_taken before the Froſts hart them, although-the 
Kernels are. not through Black. 

$ 2. The maturity of ſome Fruit is. diſcern'd by their 
yellow Colour ; which with the blackneſs of their Ker- 
nels, 1s a good indication. 

But ſome Apples are white when. through Ripe, and* 
improve not their Colour till they bave lain ſometime 
gathered 3 and ſome are. yellow. before they. are 
Ripe. 

d 3. Moſt Apples diſcover their maturity by their Scent ; 
for if they have a Mellow ſmell, they:areundoubtedly. ripe 
enough to gather. 

Some Apples nevertheleſs, yielf no Scent,-or very little, 

— whilſt on the Trees: but theſe have other indications. 
of their Maturity. 

$ 4. When Apples are apt Spontaneouſly to drop-from 
the Trees, they are undoubtedly Ripe : For then the - ree 

; ceaſeth:, 
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 ceaſethto give any more nouriſhment to the Fruit, by 
- means whereof, the Ligaments by which the Fruit 1s uni- 
ted to the Tree, and recetveth its nouriſhment, grow fee- 
ble, and in a little time are diflolv'd. | 
Some Winter-Fruits there are, that are fo ſtrongly uni- 
ted to the Trees, that the Fruit is many times preju- 
diced by Froſts before their Ligaments are diflolv'd ; 
therefore they muſt be gathered. before the extream 
Cold invades them. 
$ 5. Therefore by thefe indications, or*fome of them, 
it 1s not difficult to know when it is fit to gather your 
Fruits. When they are gathered, it 1s convenient to let 
them lye on heaps, or in Veſlels within Doors, or elfe- 
where out of the Rain, for ſome time before they are fit 
for the Mill ; for the lying of Apples ſometime after they 
are taken from the Trees, begets the expence of the more 
phlegmatick Juice by Sweating, and ripens and meliorates 
that which remains ; and alſo weakneth (by a degree of pu- 
trefation) the Branchery or Veins that ſq ſtrongly unite 
the Parenchymous parts of the Fruit, making them more 
eaſily to be broken in the Mill, and more freely yield their 
nices. | 
Sach Fruits that are ripe before, or about Michaelmas, 
may lye two or three Weeks: And thoſe that are 
not ripe till after, may lye till November, as Gilliflow- 
ers, Marigold Apples, ec. Some till December, as 
Denx-ans, Weſtbury Apples, Oaken-pins, ec. And then 
will they yield the more and better Cyder, which if 
they ſhould be ground ſoon after their gathering, 
they would yield a thin acid Juice not fit for uſe. 


II. 
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III. T he manner of Pindice and preſſing of 
Apples for Gyder. 


$1. FF beſt Mills for griading are thoſe deſcribed in 

Fineturs Britannicum, being the moſt expediti- 
ous and adyantagious way for the good of the Liquor, 
that hath been yet diſcovered. | 

One Man may grind as many Apples in a Day by one 
of theſe Mills, as are uſually ground in two or three 
Horſe-Mills in the ſame time. | 

A Horſe-Mill.will coſt near 20 /. the ſetting up; with 
the Room wherein it is to be uſed. One of the leaſt 
of theſe Mills, wherein may be ground neer 20 Buſhels 
in an Hour, wull not coſt above 3.1. The larger and 
ſwifter more. | 

A-Horſe Mill is fixt; and will take up a-great deal of 
room, and, mizſt remain-ſo from year to year. But 
either of theſe Mills ſtand in a little Room, and 1s 
moveable and portable from place to place with eaſe. 

< 2. After the Apples are-ground, it they were mellow, 

it good to pres the Pulp the fame day they were ground, 
or the next day-after: But if the Apples were hard or 
tough, then let the Pulp ſtand two or three days. 

For the Pulp of Mellow Apples 1s-apt to heat fooner than 
other, 3nd thereby contraftan il} Savour 3 but that 
of hardee Frutt 1s not 3.and the ſtanding ſome time 
after they are ground, makes it yield the more Li- 
quor, by diflolving the more obdurate Particles, and 
weakning the Branchery or Veins that paſs through 
the whole fleſhy; pants. thereof, by . an advantagious 
degree of Putrefattion:: By which means it's Guſt is 
wproved, and it's Tindure exalted, eſpecially if 
made of coloured Fruit. C2. 
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$ 3. If you deſire a rich coloured Czder, take of the 
reddeſt ſort of through ripe Giliflowers:in Nowember, and 
pill abont a third or ak part "of them you intend to 
grind, and when you have ground and-prefſed your Cyder. 
add the pillings to the Gyder, and fo let it ſtand Fourteen 
days more or leſs, then decant or draw off -the Cyder, and 
preſs the pillings to it, and order tt as hereafter is directed, 
and you will have the fineſt, beſt coloured Cyder, and 
richeſt in ſubſtance and taſte that can be made of Apples: 
More eſpecially'if you pill all your Gilliflowers, or deep 
coloured Apples:about the thickneſs of a Crown-piece,and 
grind thoſe thick Rinds very fine (laying by the Inſides 
your left, to make a meaner Cyder) and +then digeſt that 

Czder on ſome of the thin Pillings, 

For all Vinous Fruits have their pureſt partnext the skin 
'or pill, and there 1s the richeſt Jaice contained, the 
Sun or Air maturating ſuch Juice more perfe&tly on 
the extream parcs, thati near the Core : The Pores 
are alſo much finer there than towards the middle, 
as appears in a difleed Apple by the help of a Mi- 
croſcope 3 which 1s the reaſon that Wines proceeding 
from Grapes lying in large Veſſels without any other 
Preſſure than their. own Weight, are much more ex- 
cellent than thoſe rhat are forcibly expreſſed, which 
by all are found to be the pooreſt. Therefore if you 
intend to have good Cyder of any ſort of Fruit, preſs 
not your Pulp too hard, as it is uſually done in the 
great Screw-Preſſes, ſome of them being made with 
Iron Screws, by force whereof the Murc 1s ſometimes 
left ſo dry, that it will burn. This Cyder ſo expreſ- 
ſed, 1s ill coloured, and not well taſted, for the laſt 
run is poor, and carryeth with it too much of 
the lignous part of the Apple (the infide or coary 
part of the Apple, as well as the ſtony part of the 
Grape, 
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* Grape being the more rough and harſh) -therefdre it 
-js better to leave a part of that behind, than to im- 
,poveriſh ten-times as much of that which is more 
-pure and rich. -Befides, it confounds the Specifick 
Guſt and Flavour that CzdefFhould have of the Fruit 
its made of, making all Cyder almoſt taſte alike. And 
'when you intend to make Ciderkir, an eaſie Preſſure 
leaves the more behind to improve that, which is 
.none of. the meaneſt Drinks, 
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IV. The Ordering of Cyder after it is 
Preſſed. 


$ 1. KF 7 Hen your:Caer is preſſed,..put it into a'large 
Vatt, or Tun, with a Tap near.the bottom, 
and after it,hath ſtood two or three Days, draw it off 
from the groſs Settling or Lee into Barrels, Hogſheads, or 
other Veſſels, which place in your coldeſt Cellars, Vaults, 
or places, and there let them,ſ}and ith.their, Pangs.open 
three:or four Weeks, or more, till the Feces Fee preci- 
pitate, and your Cyder become indifferently,fine..... | 
If you have not a Vatt or Tun fit for your purpoſe, 
you may ſtrain it from its Traſh, and Barrel it up im- 
__ mediately from the Preſs; but beſure:to ſet it 1n the 
*» coldeſt places; for-Cold conduceth very much to the 
purifying of this Liquor, Warmth occalioning the 

| tion and. detention of thoſe Parrges of tlyin 
- Lee, that ſpoil the Colour,and Taſte pf Cyder, —_—_ 
otherwiſe would Ip pow The jeaying, the By 
open doth not © to the cooling of. theLiquor, 


4 


B ; but 


rect 
yad 


F ; | 
*o 


Ah Exfie Method for | 


but pives way to the expence of the wild Spirit that 


: Bin it, which being pent, would continue the Solu- 
- . "jon of thoſe Particles, and detain them, {© that they- 


would nor eaſily precipitate, but on- every occaſion 


| bepet reiterated Feitnentations, untill at length not 


only the more groſs, but alſo the moſt pure colour'd, 


' and deſirable parts woul4 precipitate, and the Cyder 


left pale, jejune, and ul! taſted: Or which oftentimes 
happens, the Solution -ts fo forctble, that- it remains. 
thick, pale, eager, and ll taſted, nnleſs it be by Art. 


refined, which ſpoils all Cyder that otherwiſe would: 


be good. 


As for the time. of it ſtanding open, that muſt be pro--. 


portioned according to the Nature of the Fruit, and 
their Circumſtances, For if the Fruit were hard that- 
the Liquor.came out of the Preſs indifferently clear, 
the leſs time may ſerve; for then will it let fall its. 
Feces''the ſooner :- But- if the Fruit were nfjtllow or 
ptlpy; or the Weither tmld 'and wartn, thetl will it 
with more Difficulty partwith its grop Partieles, and 
ſo-the longer time is required 3 and therefore it will 
be: eorivenient Tofctinies to - infpett your Cer, to 


" ebſetve iwhabiſtareor ebndition; of Fittenels it Is, 


of 4 Foot-or more inketipth, that's opetr'at 
ſrop 
you 


fron riheto tithe 5: for as ſoon av its Fine; it'is beſt 
forthwith: to draw it into Bottles, "or rack: 1& intd 
other Veſſels, leſt # hbw Fettmentation-happent 


* 
4 4 


© $62, You may-try*46 finenels' by taking 431473 Pipe - 

ok Borery Ja Haba 
ping the tpper-end of the Pipe with yout Thumb, 
ettihg the other ed down imto the -Cjler ts deep as 
> ry r bpen*the 'trpper | hd by raifhip your 


Tg BED - will riſen thie Pipe 3 thert ſhop the up- 
er chd4pain with yout' Thumb; 'atid etvate.thte Pipe, o - 
TSf; : : <4 may. 
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may youllet it run into a Drinking-glaſs, or return it into 
the Veſle), after you have viewed it, as you think fit. 

* By this means you may know the ditferent Degrees of 

-; "Fmeneds, in the upper, mill, and lower parts of 

*the Veſle), without tapping in ſeveral places; for 

' the Czder may not be all alike fine at once 5 and it is 
beſt to let it be alike fine before you draw it off 


———_ _—_———— 


V. The Ordering of Gyder in the firſt 
. Racking. 


$4. A Fter you have drawn your Cyder from its Lee, 

as is before directed, which you may call its 

firſt racking 3 and may be done into large Glaſs Bottles 

of one or two Gallons apiece more or leſs ; let it ſtand in 

ſuch Bottles a Month or two, or more 3 let them be looſe 

ſtopt, that there may be a free admiſſion of Air though 

not of Duſt'or other Filth 3 ſet theſe Bottles in your Cel- 

lar, or cold Repoſitory, (yet ſo that they may not freeze) 

and there will your Cyder undergo a ſecond degree of 

Fineing, and other Feces will precipitate, which when 

you vbſerve to be throughly fetled in the bottom, and 

yaur Cyder very tranſparent, which you may call Superfine, 
then is ſuch Cyder fit for uſe. WE 20 

For it 1s obſerv'd, that the coldneſs of the: Glaſs very 

\. much accelerates the precipitation of the remaining 

Lee or Feces, leaving only the true Balfamick tranſpa- 

rent Juice of the Apple, which by any other ways 

or means 1s hardly ſeparable without-unpairing the 

Cyder : Therefore if your quantity of Cyder be fo 

B 2 great 


I'0: 
Y 


An Eaſe IViethod for 
oreat, that you cannot eaſily obtain a ſufficient num- 
ber of large Glaſs Bottles, you may inſtead of them 
make uſe of Stone Bottles; or glazed Earthen Veſlels, 
the larger the beth. which may be placed in Rows 


in your Cellars orMaults, and covered with Boards, 
or the like, to keep your Cyder from the Duſt, @+c. 
but not from the Air 3 but in theſe Veflcls you can- 
not ſo well diſcern the fining of your Cyaer, as in. 
Glaſs Bottles 3 ſo that now you muſt uſe your Glaſs 
P4pe to try its Fineneſs. 


s  2— 
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VI. The Ordering of Cyder after it is 


Y I 


Superfine,. 


7 Hen your Cjder hath attained its utmoſt'De= 
. 'gree of Fineneſs, which'1s known by its ex- 


ceeding Tranſparency, then with a Crane or Syphon draw: 
it off from its laſt Feces into your ſmaller Bottles, and there 
ſtop it cloſe,. and keep it in cold places for your Ute. 

The beft-Cranes or Syphons for this Uſe, arc thoſe thar- 


are turn'd of the Glaſs Pipes that are made for Bare-. 
meters, or Quick-Siiver Weather-glifles, uſually ſold' 
at. the Glaſs Shops in London, being made of the- 
Fhnt Gtaſs very tranſparent,and ſhew the true Colour: 
of the Cyder as it runs through it 3 and'every. Atome 
ok. Filth or. Nabecala that ſhall happen to rife.” Theſe 
Syphons'you may-ealily make your ſeif, accordihg to 
the. DireQiens given in Vinetum Britanicunr. 


$ 2. Theuſe of them-is plain and eaſe; Let the ſtraight 
Leg. of.the Syphon fink into the Bottle or Veſle] out of 


which... 


- which -yon extract your Cyder, gently, till it touch the 
bottom 3 then place your, Mark or Ring of Yarn on the 
outſide of that.Leg, +0 the heighth of the-Bottle or Veſ:. 
ſe] ; then raiſe it ſo. that you thathe.Jower ,.cnd of.;that., 
Leg is. above the Feces that.are Mhe, bottom 5 then draw - 
at the other cnd of the Syphon, .and all your Syperfine Cyder 
willariſe from the Lee, and, deſcend into ſich: Bottles you, 
intend to. preſerve it ip.. --E- 4:54 ee. 
' When one Bottle is full, you. may, with your Finger ſtop. 
the outward end of the Syphox, Hill another Bottle be-ap- 
plyed : Thus may two Perſons run off a great quantity of 
Cyder in a day, which Czder thus refined, may be cloſe | 
corked without any danger-of breaking the Bottles, or 
flying of the Cyder at the opening of them ot 

If you deſign any of it for preſent drinking in the 
Winter time, ſet4ttwo or three days thus {toptin an up-- 
per Room, not ſo cold as your Conſervatory, bur inclining- 
to Warmth; .and it will become-brisk and mitty- in the- 
Glaſs. | | 
Cyder thus prepared becomes of a moſt delicate, plea- 
ſant, luſcious taſte, without any Addigon of Sugar or any 
other: thing. whatſoever to edulcorate 'or refine it: 5--and 
will ſo continue fer-ſeveral Years (that matter being whol- 
ly ſeparated from it which otherwife would make it dege-- 
anerate to the worſt of Drinks :Y And altho it may appear- 
ſomewhat pale at the-firſt, yet time alone will raiſe it: 
to ſo high a perfeQtion, that it wilt become of a deep yel-- 
low,. and continue of ſo Oriental a Brightneſs, that herein » 
the-richeſt and fineſt Canary Wines farpaſs itnot; and” 
this is produced of the bare Juice of the Apple,.. without: 
the leaſt Addition of any- matter or thing whatſoever, . 
and only by a Mechanick. Operation, and Natural Obſer- - 
vationz i Tek 4 Vie nn 
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$6 tha6by obſerving vn nly thels' Bw fhdfe and eafic. 
tany bene (other Thatr 'Veſſc els) or EX- 
diary F abour, tray,yon extratt the 'triie and natu 
| bar rg 7 our.oW8y fort, of Apptes, \reſerviog 
its pecifick Natore and ; that you need not any = 
Veriton or coſtly Engine to extract oa Spirits, ent of the 
one half; to improve, or rather ſpoil, the other; nor arty 


Compoſitions to beget pernicious Fermentations. This 
being ſicb Opdey that no Art can mend. = 


GG : - 


ry 


C This SujeB will be ; of mn more at lagei in the Second 
Part of Vinetum Britanicum, #ow ready for the Preſs. 
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